
FOODesign offers a variety of hot 
air impingement cooking equipment 
for meat, poultry, batter/breaded 
products and other fully cooked 
or par-cooked products. Patented 
impingement design offers more 
hot air impingement streams, 
above and below the product 
than competitor’s unit. Heavy-
duty construction, easy-clean 
design, faster and more even 
cooking, less  oor space requirement 
and lower cook temperature are 
among the bene  ts of the Air Jet 
Impingement Cooker. 

Batch-Pro cooker/fryer is used
to produce snack foods such as
sliced potato, plantain, cassava,
and other vegetable chips. The
proven Batch-Pro heating system
offers lower fuel usage and higher
production capacities resulting in 
lower production costs. The unique
heating technology used in the
Batch-Pro procides a cooker/fryer
that can duplicate existing products
by total control of the cooking/frying
curve. Batch-Pro cooker and fryers
are available in many sizes and 
con  gurations to meet your speci  c 
processing needs.

7

FM14foodesign.indd   1 9/3/13   9:10 AM

info@foodesign.com

FOODesign Machinery & Systems, Inc.


